FRUIT JAMS, BUTTERS, PRESERVES, AND CONFECTIONS     417
head from the barrel. The head is replaced, the hoops are driven in place,
and the barrel is filled with the preservative brine. The usual brine
employed in California is made up of about 0.75 to 1.0 per cent of sulfur
dioxide and about 0.4 to 0.6 per cent of unslaked lime, i.e., a little more
than half as much lime is used as sulfur dioxide. If too little lime is used,
the resulting low pH value will cause splitting of the cherries and cracking
of the skin. If too much lirne is used, the sulfur dioxide will have no
preservative effect and spoilage by yeast will ensue. In Oregon approxi-
mately 1.5 per cent sulfur dioxide and about 0.90 per cent of lime are used.
In preparing the brine the water is measured into a tall wooden tank.
The lime is weighed and is made into a thick milk of lime with a few gal-
lons of water. This milk of lime is then added to the tank of water and
maintained in suspension by a mechanically operated wooden stirrer.
At the same time a cylinder of liquefied sulfur dioxide is placed on a
portable scales and connected to a tube that enters the bottom of the
tank. Iron should be avoided. The desired amount of sulfur dioxide
by weight is bubbled into the lime suspension in the tank with constant
stirring. The lime goes into solution because of formation of calcium
bisulfite, Ca(HSOs)2, and when the reaction is complete, a nearly clear
solution results.
The sulfur dioxide content of this solution should be checked by titra-
tion with standard N/10 iodine solution, using starch solution as an
indicator. A 10-cc. sample plus 50 cc. of water plus about 5 cc. of 1:3
sulfuric acid is satisfactory for titration. One cubic centimeter of N/10
iodine equals 0.0032 gram of sulfur dioxide. The titration is made
directly without need of distillation.
The brine is added to the barreled cherries, and the barrels are bunged
tightly. It is often desirable to add more brine after 24 hr. to fill the
space formed because of absorption of the brine by the fruit and wood of
the barrel. The barrels should be rolled once a day for several days to
ensure dissolving of all the lime; if undissolved lime is present, it may
settle to the bottom of the barrel, where it may cause the liquid to be
alkaline or neutral, with subsequent damage to the fruit.
After about 4 weeks' storage the cherries are usually ready for use,
although the barreler observes the degree of curing by noting the color and
texture of the fruit. The sulfur dioxide bleaches it to a translucent white
or cream-yellow color. The calcium hardens the tissues, probably by
combining with pectic substances. Some barrelers also add alum to
the brine, but this may so increase the hydrogen-ion concentration that
cracking and softening result.
If to be used in canned fruit salad or canned fruit cocktail, the cherries
at the cannery are stemmed mechanically and pitted by an Ashlock or